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City  and  County  of  San  Francisco: 


Office  of  City  Attorney 


Louise  H.  Renne, 
City  Attorney 


David  A.  Greenburg 
Deputy  City  Attorney 
(415)  554-4258 


PRIVILEGED  ATTORNEY-CLIENT  COMMUNICATION 


March  21,  1995 


Hilda  R.  Bernstein,  Foreperson 
1994-1995  CIVIL  GRAND  JURY 
633  Folsom  Street,  Room  100 
San  Francisco,  CA  94107 


Dear  Ms.  Bernstein: 

You  have  asked  for  advice  concerning  the  enforcement 
mechanisms  available  to  the  City  and  County  to  require  compliar.c- 
with  the  City's  Health  and  Building  Codes  at  San  Bruno  Jail  No.  3 
(Jail  No.  3).  You  have  also  asked  whether  the  penalties  for 
violations  of  these  Codes  at  Jail  No.  3 are  the  same  as  those 
that  would  apply  to  privately-owned  property  in  San  Francisco. 

As  explained  below,  because  Jail  No.  3 is  not  located  in 
San  Francisco,  we  conclude  that  the  City's  Building  and  Health 
Codes  do  not  apply  to  Jail  No.  3.  Accordingly,  the  Department  of 
Public  Health  (DPH ) and  the  Department  of  Building  Inspection 
( DBI ) , the  City  agencies  responsible  for  administering  and 
enforcing  the  Health  and  Building  Codes  lack  the  authority  tc 
compel  compliance  with  these  Codes  at  Jail  No.  3.  In  addition, 
the  penalties  applicable  to  violations  of  City  codes  on  property 
located  in  San  Francisco  do  not  apply  to  Jail  No.  3. 

The  Sheriff  is  responsible  for  the  control  and  supervision 
of  Jail  No.  3 to  the  same  extent  as  if  the  jail  were  located 
within  City  boundaries.  Govt.  Code  §§26605,  26610.  The  Charter 
gives  DPH  the  authority  to  inspect  sanitary  conditions  at  the 
City  and  County's  municipal  institutions,  including  jails. 

Charter  §3.697.  However,  DBI  only  has  the  authority  to  inspect 
and  notice  violations  in  buildings  in  San  Francisco . See , San 
Francisco  Building  Code  §102.  The  San  Francisco  Building  Code 
applies  specifically  to  'any  building  or  structure  within  this 
jurisdiction."  San  Francisco  Building  Code  §103.  No  law 
empowers  either  DPH  or  DBI  to  enforce  code  violations  in 
City-owned  buildings  located  outside  of  the  City  limits. 

Penal  Code  §6030  requires  the  State  Board  of  Corrections 
(Board)  to  establish  standards  for  health  and  safety,  fire 


REF  365.34  C128r 

California.  Grand  Jury 
(San  Francisco) 

Report  on  jails  / 

1995. 


(415)  554-4283 


Fox  Plaza,  1390  Market  Street,  5th  Fir. 


San  Francisco  94102-5408 


r 


Hilda  R.  Bernstein 


-2- 


March  21,  1995 


safety,  and  life  safety  for  county  jails.  These  standards  are 
codified  in  Title  15  of  the  California  Code  of  Regulations  §§1000 
et  sec? . The  Board  is  required  to  inspect  each  local  jail 
biennially,  and  report  the  results  of  that  inspection  to  the 
Sheriff,  the  Board  of  Supervisors,  the  Grand  Jury  and  the 
Presiding  Judge  of  Superior  Court.  Penal  Code  §6031.1.  This 
inspection  includes  a health  and  safety  inspection  pursuant  to 
Health  and  Safety  Code  §459.  Id.  Health  and  Safety  Code  §459 
states  that  the  County  Health  Department  is  to  perform 
inspections  of  the  County  Jail.  There  is  no  similar  grant  of 
inspection  authority  to  DBI . 

Thus,  the  State  Board  of  Corrections  has  delegated  in  part 
:rs  authority  to  perform  inspections  to  DPH . Both  state  law  and 
the  C icy  Charter  give  DPH  inspection  powers  at  Jail  No.  3. 
However,  state  law  does  not  authorize  either  DPH  or  BBI  to  bring 
actions  to  enforce  compliance  with  either  the  state  Health  or 
Building  Codes  for  violations  in  buildings  located  outside  of  the 
City  limits.  Moreover,  San  Francisco  has  not  developed  any  local 
health  and  safety  standards  applicable  to  County  jails.  Cf.  15 
CCR  1005  (authorizing  local  governments  to  develop  such  standards 
for  county  jails) . 

In  summary,  we  conclude  that  DPH  and  DBI  lack  the  authority 
to  compel  compliance  with  the  Building  and  Health  Codes  at  Jail 
Ml . 3 Accordingly,  the  City  has  no  authority  to  impose 
penaxities  for  violations  of  these  Codes  at  Jail  No.  3. 

Please  do  not  hesitate  to  contact  this  office  if  you  have 
any  questions  concerning  this  matter. 


Very  truly  yours 


LOUISE  H.  RENNE 
City  Attorney 


Office  of  City  Attorney 


City  and  County  of  San  rancisco: 


Louise  H.  Renne, 
City  Attorney 


March  28,  1995 


Hilda  R.  Bernstein,  Foreperson 
1994-1995  Civil  Grand  Jury- 
633  Folsom  Street,  Room  100 
San  Francisco,  CA  94107 


Dear  Ms.  Bernstein: 

I appreciated  the  opportunity  to  speak  with  you  on  the 
telephone  this  morning.  I understand  the  Grand  Jury's  concerns 
about  the  conclusions  reached  in  the  March  21,  1995  letter  to  you 
from  Deputy  City  Attorney  David  Greenburg.  That  letter  concluded 
that  the  City  lacks  the  authority  to  enforce  the  City's  Building 
and  Health  Codes  at  the  San  Bruno  Jail.  As  we  discussed,  this 
office  will  review  our  opinion  and  advise  you  if  there  is  any 
change  in  our  conclusion.  As  I also  mentioned,  there  is  a 
difference  between  what  is  legally  required  and  what  ought  to  be 
followed  as  a matter  of  City  policy.  I share  your  view  that  the 
conditions  at  San  Bruno  jail  ought  to  be  improved. 

As  we  also  discussed,  a major  problem  to  improving 
conditions  at  the  San  Bruno  jail  has  been  a lack  of  resources. 

In  the  past.  Sheriff  Michael  Hennessey  and  I have  actively 
supported  ballot  measures  which  would  provide  funding  to  improve 
conditions  at  the  San  Bruno  Jail.  Unfortunately,  San  Francisco 
voters  have  rejected  these  measures.  However,  it  remains  my  firm 
opinion  that  improving  the  conditions  at  San  Bruno  jail  should 
certainly  be  a top  priority  for  all  San  Francisco  officials  and 
citizens . 

I appreciate  the  Grand  Jury's  interest  in  seeking  to 
improve  conditions  at  the  Jail.  Please  do  not  hesitate  to 
contact  me  if  you  have  any  further  questions  concerning  this 
issue  or  if  I can  be  helpful  in  any  way. 


Very  truly  yours. 


LOUISE  H.  RENNE 
City  Attorney 
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Utnce  ot  uity  Anorney 


v^tiy  emu  v^auniy  oi  osn  i^rsnciscoi 


Louise  H.  Renne, 
City  Attorney 


David  A.  Greenburg 
Deputy  City  Attorney 
(415)  554-4258 


PRIVILEGED  ATTORNEY-CLIENT  COMMUNICATION 


April  20 , 1995 


Hilda  R.  Bernstein,  Foreperson 
1994-1995  CIVIL  GRAND  JURY 
633  Folsom  Street,  Room  100 
San  Francisco,  CA  94107 


Dear  Ms.  Bernstein: 

You  have  requested  elaboration  on  advice  previously 
provided  by  this  office  concerning  mechanisms  available  to  the 
City  and  County  to  require  compliance  with  the  City's  Health  and 
Building  Codes  at  San  Bruno  Jail  No.  3 (Jail  No.  3).  In  advice 
to  you  dated  March  21,  1995,  this  office  concluded  that  the 
Departments  of  Public  Health  (DPH)  and  Building  Inspection  (DBI ) , 
lack  the  authority  to  compel  compliance  with  these  Codes  at  Jail 
No . 3 . In  light  of  this  advice,  you  have  asked  whether  there  are 
any  other  means  by  which  the  the  City  may  compel  action  to 
correct  violations  of  the  Health  or  Building  Codes  at  Jail  No.  3. 

We  will  continue  to  review  our  conclusion  that  DPH  and  BBI 
lack  authority  under  existing  law  to  compel  compliance  with  the 
City's  Building  and  Health  Codes  at  Jail  No.  3.  However, 
assuming  that  our  conclusion  is  correct,  this  does  not  mean  that 
the  City  is  without  remedies  to  address  the  conditions  at  Jail 
No . 3 . As  discussed  below,  there  are  several  such  remedies,  some 
of  which  are  based  on  existing  law,  while  others  would  require 
new  legislation. 

While  these  remedies  provide  a means  by  which  the  City 
could  seek  to  address  health  and  safety  problems  at  Jail  No. 3, 
experience  indicates  that  a lack  of  financial  resources  is  at  the 
root  of  the  problems  at  Jail  No.  3.  The  Sheriff  and  other  senior 
City  officials  are  well  aware  of  the  problems  at  Jail  No.  3. 

These  officials  have  attempted  to  focus  public  attention  on  this 
issue  in  order  to  generate  voter  support  for  bond  measures  to 
fund  improvements  at  the  Jail.  However,  voters  have  twice 
rejected  these  bond  measures. 
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Accordingly,  the  ultimate  goal  of  any  of  the  remedies 
discussed  below  would  be  to  focus  the  attention  of  Mayor,  the 
Board  of  Supervisors  and  the  public  on  the  problems  at  Jail  No . 3 
in  order  to  generate  a community  consensus  concerning  the  need 
for  approval  of  a bond  measure  to  provide  funding  for  the 
necessary  improvements. 

By  way  of  background,  the  Sheriff  is  responsible  for  the 
control  and  supervision  of  Jail  No.  3 to  the  same  extent  as  if 
the  jail  were  located  within  City  boundaries.  Govt.  Code 
§§26605,  26610.  State  law  authorizes  the  Board  of  Corrections  to 
inspect  and  report  on  local  jails.  Penal  Code  §6031.1.  This 
authority  has  been  delegated  in  part  to  DPH , which  is  authorized 
by  state  and  City  law  to  inspect  and  report  on  conditions  at  the 
City  and  County's  jails.  Penal  Code  §6030.1;  Health  & Safety 
Code  §459;  Charter  §3.697;  City  Attorney  Opinion  No.  61-1573. 
Under  Penal  Code  §6031.1,  DPH ' s report  is  provided  to  the 
Sheriff,  the  Board  of  Supervisors,  the  Grand  Jury  and  the 
Presiding  Judge  of  the  Superior  Court.  As  we  explained  in  our 
March  21,  1995  advice,  there  is  no  similar  grant  of  authority  to 
DBT  . 


Where  an  inspection  report  on  Jail  No.  3 by  DPH  reveals 
violations  of  the  Health  Code  or  the  state  standards  for  health 
and  safety  codified  in  Title  15  of  the  California  Code  of 
Regulations  §§1000  et  seq. , there  are  several  courses  of  action 
available  to  the  City,  including  the  following: 

First,  Government  Code  §25382  authorizes  the  Board  of 
Supervisors  to  provide  employees  and  supplies  for  the  repair  and 
proper  maintenance  of  county  jails  which  are  located  in  another 
county.  Accordingly,  the  Board  of  Supervisors  may  takes  steps  to 
provide  for  necessary  repairs  and  maintenance  at  Jail  No.  3. 

Second,  when  issuing  its  report  on  the  Jail  under  Penal 
Code  §6031.1,  DPH  could  demand  a response  from  the  Sheriff  and 
other  recipients. 

Third,  the  Board  of  Supervisors  could  pass  legislation 
which  would  require  DPH  and  DBI  to  conduct  annual  inspections  of 
the  Jail,  make  the  City  Building  Code  applicable  to  City 
buildings  located  outside  of  the  City,  and  require  the  Jail  to 
comply  with  the  Health  and  Building  Codes.  Such  legislation 
could  also  authorize  the  issuance  of  citations  to  the  Sheriff  and 
require  the  Sheriff  to  either  make  the  specified  corrections,  or 
to  propose  a reasonable  time  frame  for  doing  so.  We  note  in  this 
regard  that  while  the  California  Code  of  Regulations  authorizes 
local  governments  to  develop  health  and  safety  standards 
applicable  to  county  jails,  San  Francisco  has  not  done  so.  See , 
15  CCR  1005. 
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Fourth,  the  Board  of  Supervisors  could  pass  legislation 
which  would  prohibit  the  Sheriff  from  housing  inmates  in 
facilities  which  are  not  in  substantial  compliance  with  City 
health  and  building  codes.  However,  it  is  not  clear  whether  such 
legislation  might  interfere  with  the  Sheriff's  authority  over  the 
Jail.  See,  Brandt  v.  Board  of  Supervisors  (1978)  84  Cal.App.3d 
598,  602  (Board  of  Supervisors  has  no  right  to  control  operation 
of  the  jail) . 

please  do  not  hesitate  to  contact  this  office  if  you  have 
any  further  questions  concerning  this  matter. 


Very  truly  yours 


LOUISE  H.  RENNE 
City  Attorney 
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INTRODUCTION 


If  Jail  #3  (San  Bruno)  was  a zoo,  animal  rights  activists  rightly  would  demand  that 
it  be  closed  as  not  fit  for  animal  habitation,  yet  this  dehumanizing  facility  houses 
an  average  of  750  persons  (it  was  intended  for  no  more  than  500),  90%  of  whom 
are  awaiting  trial. 

This  jail  should  be  closed;  inmates  and  staff  should  be  transferred  to  the 
new  and  presently  underutilized  facility.  Additionally  serious  consideration 
should  be  given  by  the  San  Francisco  Police  Department  to  converting  its  offices 
to  provide  space  for  an  additional  230  jail  cells. 

The  findings  are  detailed  and  the  recommendations  are  specific.  Many 
problems  can  be  corrected  at  little  or  no  cost  and  since  the  voters  of  San  Francisco 
have  twice  rejected  an  issue  to  bond  a replacement  facility,  the  County  should 
move  with  haste  to  make  the  jail  habitable. 

The  recommendations  are  directed  to  ail  those  County  officials  who 
participate  in  decisions  affecting  Jail  #3  — the  Mayor,  the  Members  of  the  Board 
of  Supervisors,  and  the  Sheriff.  If  any  of  these  decision  makers  doubt  the 
compelling  need  to  move  quickly  to  correct  the  problems,  it  is  suggested  that  he  or 
she  spend  a day  in  the  jail  — eat  the  food,  use  a toilet  and  shower  facility  and  relax 
in  a vermin  infested  cell. 
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Part  II  of  this  report  "Sheriffs  Inmate  Programs"  is  a description  of  and 
commentary  regarding  several  inmate  programs  which  should  be  offered  to  all 
inmates.  Only  the  law  library  and  an  ombudsman  program  are  available  at  Jail  #3 
and  it  is  noteworthy  that  most  complaints  to  the  ombudsman  are  related  to  the 
physical  condition  of  the  jail. 

We  have  appended  inspection  reports  from  the  Departments  of  Health  and 
from  the  Building  Department,  as  well  as  photographs  of  many  of  the  identified 
violations.  The  inspections  on  which  the  reports  were  based  were  made  at  the 
request  of  the  Civil  Grand  Jury.  The  reports  speak  for  themselves. 


SUMMARY 

• Structural  deficiencies  in  Jail  #3  as  enumerated  must  be  corrected 
immediately.  Should  there  be  an  untoward  event,  such  as  an  earthquake 
and/or  fire,  the  loss  of  life  will  be  horrendous.  This  would  be  an 
insurmountable  liability.  All  blame  would  accrue  to  the  City  and  County 
of  San  Francisco  government  and  ultimately,  the  taxpayers.  These 
dangers  place  the  City  and  County  at  great  risk. 

• All  broken  walls  and  floors  throughout  should  be  repaired  so  that  an 
acceptable  level  of  cleanliness  can  be  maintained. 
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• Toilets  and  shower  areas  should  be  repaired  and  brought  to  acceptable 
standards  of  cleanliness. 

• Equipment  and  materials  in  the  food  preparation  and  handling  area  need 
to  be  repaired  or  replaced  in  order  to  assure  that  trays  meet  sanitary 
standards. 

• There  needs  to  be  a comprehensive  effort  to  control  vermin  and  rodent 
infestation.  Not  only  must  there  be  a non-toxic  extermination  program 
but  also  food  should  be  properly  stored,  floors  and  walls  kept  clean,  and 
food  service  materials  should  be  free  from  dried  accumulated  old  food. 

• All  windows  need  to  be  made  operable  to  ensure  adequate  ventilation 
during  warm  weather  and  protection  from  cold  weather;  operable 
windows  would  make  it  unnecessary  for  inmates  to  break  panes.  There 
is  an  immediate  need  to  establish  safety  procedures  in  the  paint  room, 
boiler  room,  first  floor  janitorial  room  as  well  as  the  food  preparation 
area. 

• More  inmate  programs  should  be  available  to  those  held  in  Jail  #3. 

REASON  FOR  INVESTIGATION 

The  San  Francisco  Civil  Grand  Jury  is  mandated  by  the  State  of  California 

to  report  annually  on  its  jails. 
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PROCEDURES 


• Researched  Penal  Code  919 

• Interviews  with  members  of  the  Sheriffs  Department,  Department  of 
Public  Works,  San  Francisco  Department  of  Epidemiology 

• Review  of  Annual  reports  made  by  previous  Civil  Grand  Juries 

• Conversations  with  inmates 

• Numerous  and  repeated  site  visits  to  the  jails 
The  following  areas  were  reviewed: 

OUTSIDE  AREAS 

Findings 

1 . There  are  broken  and  damaged  sidewalks  south  of  the  flagpole  and 
opposite  the  portable  boiler  area.  There  are  holes  in  front  of  the  boiler. 

2.  Approved  back  flow  devices  are  missing  from  hose  connection  to  the 
fire  hydrant  north  of  the  main  building  and  from  the  plumbing 
manifold  attached  to  the  fire  hydrant  in  the  left  side  of  the  main 
building  staircase. 

Recommendations 

1 . Sidewalks  should  be  repaired  and  holes  in  lawn  filled. 

2.  Approved  back  flow  device  should  be  installed  wherever  there  is  a 
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possible  back  flow  into  potable  water. 

PORTABLE  BOILER  FACILITIES 

Findings 

3.  There  are  no  handrails  on  stairs  to  boiler  room. 

4.  Full  and  empty  barrels  of  chemicals  are  stored  and  left  unattended 
outside  the  portable  boiler  area. 

5.  There  is  no  emergency  safety  equipment  such  as  eye  wash  and  showers 
in  the  area  where  chemicals  are  transferred  and  mixed.  Also  missing 
are  spill  control  and  contaminant  equipment. 

6.  Personal  protection  equipment  is  missing. 

7.  There  is  no  training  program  for  persons  handling  boiler  and  other 
hazardous  chemicals. 

Recommendations 

3.  Install  stairs  to  the  boiler. 

4.  Barrels  that  are  empty  and/or  full  barrels  must  be  stored  in  a contained, 
secured,  properly  identified  area. 

5.  Have  easily  available  safety  equipment  such  as  eyewash  and  shower 
which  meets  AWSI  standards  2358.13.  Provide  containment  controls 
and  maintenance  equipment  immediately  adjacent  to  the  potable  unit. 
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6.  At  least  one  set  of  personal  protection  equipment  (hearing  protectors, 
chemical  resistant  gloves,  disposable  tyaek  clothing,  eye  protectors) 
should  be  stored  and  easily  available  for  use  at  the  boiler  facility. 

7.  Attendance  should  be  required  at  a 40  hour  hazardous  material 
handling  class  and  an  annual  8 hour  update  session  for  all  personnel 
handling  hazardous  materials. 

BASEMENT 

Findings 

8.  The  mattress  storage  area  is  immediately  adjacent  to  the  stored  garbage 
area.  There  is  an  accumulation  of  tom  and  damaged  mattresses 
garbage  containers  to  be  illegally  stored  in  spite  of  1987  Civil  Grand 
Jury  report  that  garbage  be  stored  in  another  area. 

9.  Paper  towels  are  needed  at  hand  washing  facilities  in  the  Classification 
Office. 

10.  In  the  Process  Room,  the  table  has  broken  jagged  edges  and  the  wash 
basin  lacks  a proper  air  gapped  faucet. 

1 1 . The  laundry  room  has  large  areas  of  missing  and  broken  wall  tile  and  a 
1 1/2  foot  broken  floor  section  makes  proper  cleaning  impossible  and 
also  poses  a safety  hazard.  Approved  back  flow  prevention  assemblies 
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have  not  been  installed  on  water  lines  to  one  of  the  washing  machines 
and  one  of  the  dryers  is  entirely  inoperable.  Hot  water  pipes  are  not 
insulated.  There  are  unsealed  spaces  between  the  walls  and  floor  and 
its  floor  and  fixtures  are  in  disrepair. 

12.  There  is  a substandard  supply  of  electrical  power  and  duct  tape  is 
placed  over  circuit  breakers. 

Recommendation 

8.  Discard  broken  mattresses.  Remove  them  from  garbage  area.  Store 
garbage  in  compliance  with  The  Health  Code. 

9.  Provide  paper  towels  in  Classification  Office. 

10.  Replace  the  damaged  table  and  install  air  gapped  faucet  in  Process 
Room. 

1 1 . Repair  and  replace  broken  wall  and  floor  tiles  in  the  laundry  area. 
Install  approved  back  flow  devices  as  required.  Insulate  hot  water 
pipes  and  replace  inoperable  washing  machine  and  dryer.  Seal  places 
between  the  wall  and  floors.  Repair  and  replace  the  mop  sink. 
Maintain  floor  and  fixtures  in  the  mop  room. 

12.  Increase  the  ampage  and  voltage  and  remove  duct  tape  from  circuit 
breakers. 
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PAINT  ROOM 


Findings 

13.  Flammable  materials  are  improperly  stored  and  area  is  inadequately 
ventilated. 

Recommendations 

13.  Check  storage  of  flammable  materials  for  compliance  with  fire  code 
and  evaluate  ventilation  by  an  HUAC  certified  engineer. 

LAMP  ROOM 
Findings 

14.  The  floor  and  shelves  are  dirty. 

15.  The  equipment  storage  impedes  cleaning. 

16.  Old  mouse  droppings  are  present. 

Recommendations 

14.  Clean  the  floor  and  shelves  on  a routine  basis. 

15.  Rearrange  the  stored  items  so  as  to  facilitate  cleaning. 

16.  Remove  mouse  droppings  and  have  pest  control  monitor  the  area. 
FIRST  FLOOR  JANITORIAL  ROOM  (adjacent  to  Security  Entrance  Gate) 

Findings 


1 7.  The  floor  drain  is  blocked. 


18.  There  is  missing,  depressed,  and  worn  grout  between  floor  tiles.  There 


is  an  accumulation  of  dirt  where  grout  should  be. 

19.  Cleaning  materials  are  improperly  stored  in  plastic  milk  containers. 

Recommendations 

17.  Unblock  the  floor  drain. 

18.  Regrout  floor  tiles. 

19.  Store  the  cleaning  materials  in  secure  containers  and  provide  storage 
shelves. 

FOOD  HANDLING,  PREPARATION  AND  STORAGE  FACILITIES 

Findings 

20.  These  are  attractive  areas  for  cockroaches,  mice,  rats,  and  other 
assorted  vermin.  Roaches  cavort.  Mice  and  rat  droppings  are  evident. 

21.  Broken  tiles  in  the  floor  are  encrusted  with  old  food. 

22.  Food  tray  racks  hold  both  clean  and  soiled  trays.  The  old  washer  is 
inadequate  to  properly  clean  the  trays. 

23.  Rusted  bakery  racks  are  encrusted  with  old  food  particles. 

24.  The  improper  pitch  of  the  slop  sink  causes  an  accumulation  of  dirty 
stagnant  water. 
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25.  There  are  insufficient  hand  wash  basins  for  use  by  food  handlers. 

26.  There  is  an  old  unusable  incinerator  which  has  not  been  removed  and 
attracts  rats  and  mice. 

27.  The  fire  extinguisher  inspections  have  expired.  The  tags  are  missing. 

28.  There  is  an  accumulation  of  grease  and  dirt  in  walls  and  ceiling  in  the 
vicinity  of  the  ovens. 

29.  Pigeons  and  sea  gulls  are  fed  in  the  area  adjacent  to  the  kitchen 
allowing  for  contamination  by  bird  droppings. 

Recommendations 

20.  All  areas  in  which  food  is  handled  or  stored  should  be  thoroughly 
cleaned.  The  use  of  inmates  to  provide  regularly  scheduled  cleaning 
should  be  explored.  There  is  great  need  for  an  aggressive  and  ongoing 
rodent  and  vermin  control  program. 

21.  All  broken  wall  and  floor  surfaces  should  be  repaired  or  replaced  with 
materials  that  can  be  easily  cleaned. 

22.  The  existing  tray  washing  machine  should  be  replaced.  The  water 
should  be  heated  to  a sanitizing  level  and  trays  should  be  inspected 
prior  to  storage. 

23.  Rusted  bakery  racks  should  be  replaced;  usable  racks  should  be 
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properly  cleaned. 

24.  The  slop  sink  should  be  repositioned. 

25.  Increase  the  number  of  wash  basins. 

26.  Remove  the  incinerator. 

27.  Provide  working  fire  extinguishers. 

28.  Extend  the  oven  hood  beyond  ovens.  Paint  the  ceiling  and  walls. 

29.  Assure  that  birds  are  not  fed  in  the  area  adjacent  to  the  kitchen. 

DISH  WASHING  ROOM 

Findings 

30.  The  grout  between  the  floor  tiles  is  missing  allowing  an  accumulation 
of  stagnant  water  and  food  particles. 

3 1 . There  are  numerous  broken  and  damaged  wall  areas. 

32.  The  window  screens  are  broken  throughout. 

33.  The  rinse  water  of  the  dishwasher  does  not  exceed  140  and  the 
temperature  gauge  is  broken. 

34.  There  are  no  drying  racks  for  the  food  trays  and  stacking  of  the  wet 
trays  encourages  the  growth,  reintroduction,  and  contamination  by 
bacteria.  Additionally,  some  trays  on  the  storage  racks  were  dirty  with 
dried  food. 
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Recommendations 


30.  Replace  the  missing  tiles. 

3 1 . Repair,  paint  damaged  walls. 

32.  Replace  window  screens. 

33.  Replace  the  tray  washing  machine. 

34.  Supply  new  drying  racks. 

BAKING  AREA 

Findings 

35.  The  1 10  electrical  outlet  area  near  the  mixer  is  loose. 

36.  Wall  tiles  under  light  switch  are  damaged. 

37.  Chickens  were  defrosted  by  submerging  them  in  sinks  of  water 
allowing  for  cross  contamination  with  Salmonella  and  other  micro 
organisms. 

Recommendations 

35.  Repair  electrical  outlet  and  anchor  it  securely. 

36.  Repair  the  wall  tiles  under  light  switch. 

37.  Defrost  chickens  gradually  within  the  refrigerator. 
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POT  WASHING 


Findings 

38.  There  are  windows  missing  in  this  section. 

39.  The  wall  above  the  soap  dispenser  is  broken  and  damaged. 

40.  Flour  bin  has  a broken  lid. 

Recommendations 

38.  Replace  the  missing  windows. 

39.  Repair  the  damaged  wall. 

40.  Replace  the  lid  on  the  flour  bin. 

MEAT  PREPARATION  ROOM 


Findings 

4 1 . Wall-ceiling  junctures  have  been  damaged  by  water. 

42.  Floor  tile  grout  is  missing.  The  tiles  are  worn  and  depressed  which 
allows  for  accumulation  of  dirt,  food  particles,  and  stagnant  water. 

43.  The  exterior  door  of  the  freezer  can  be  padlocked. 
Recommendations 

4 1 . Repair  the  wall  to  ceiling  junctures. 

42.  Regrout  the  floor  tiles  with  acid  resistant  material. 

43.  Observe  OSHA  standards  by  removing  all  possibility  of  padlocking 
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anyone  within  the  freezer. 

JAIL  CELLS 

Findings 

44.  Throughout  old  porcelain  coated  toilet  fixtures  have  deteriorated  and 
are  no  longer  cleanable. 

45.  There  are  water  leaks  into  cells  #33,  #34  in  6 South  and  #31  in  6 north. 

46.  Cockroaches  were  evident  on  floors  and  walls  and  inmates  reported 
presence  of  mice  and  rats  in  cells. 

47.  Walls  separating  cells  are  flimsy  and  in  disrepair  to  the  point  where 
they  can  be  shaken. 

48.  The  janitorial  mop  sink  room  is  used  for  bathing  in  6 north. 

49.  Walls  above  shower  doors  in  5 South  and  6 North  are  in  a state  of 
disrepair. 

50.  There  are  broken  tiles  in  mop  room,  6 South. 

5 1 . Key  operated  window  mechanisms  are  broken  throughout  making  it 
impossible  to  open  windows  in  summer  and  are  therefore  deliberately 
broken  to  allow  in  air;  windows  are  not  replaced  but  covered  in  plastic 
and  sealed  with  duct  tape  in  cold  weather. 
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Recommendations 


44.  Replace  old  toilets  with  porcelain  or  stainless  steel  fixtures. 

45.  Repair  cell  fixtures  which  are  causing  leaks  into  cells  below. 

46.  Walls  separating  cells  should  be  rebuilt. 

47.  As  elsewhere,  there  needs  to  be  routine  pest  and  rodent  control. 

48.  Mop  sink  in  6 North  should  be  converted  to  a bathing  and  storage 
room. 

49.  Refinish  and  repaint  shower  door  in  5 South  and  6 West. 

50.  Replace  the  broken  floor  tiles  in  mop  room  6 South. 

5 1 . Repair  and  replace  key  operated  window  mechanism  so  that  windows 
may  be  opened  and  closed  as  the  weather  dictates;  replace  all  broken 
windows. 

DORMITORY 

Findings 

52.  Tiles  missing  in  shower  room  - floors  and  walls. 

53.  The  cei  ling  at  the  exterior  of  shower  room  and  above  television  area 
are  water  damaged. 

54.  Window  panes  missing  throughout. 

55.  Cover  plate  missing  from  electrical  outlet  near  television  set. 
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56.  There  is  no  covering  on  heater  unit  near  bunks  25  and  26. 

57.  Padding  on  weight  lifting  and  working  bench  is  worn. 

58.  Mop  sink  is  damaged. 

Recommendations 

52.  Replace  missing  tiles  on  floor  and  wall  of  shower  room. 

53.  Repair  and  paint  water  damaged  ceiling  areas  near  bathroom  and  above 
television  area. 

54.  Replace  missing  window  panes. 

55.  Replace  cover  plate  at  outlet  near  T.V. 

56.  Provide  cover  on  heater  unit  near  bunks  25  and  26. 

57.  Replace  padding  on  weight  lift  and  working  bench. 

58.  Repair  or  replace  mop  sink. 

NURSING  AND  DENTAL  AREAS 

Findings 

59.  Mop  sink  and  wooden  lower  shelves  adjacent  to  mop  sink  in  the 
nursing  area  are  dirty. 

60.  Windows  in  nursing  area  inoperable. 

61 . Guard  around  heating  units  in  isolation  cell  is  missing. 

62.  Dental  irrigation  unit  does  not  have  back  flow  prevention  device. 
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Recommendations 


59.  Clean  mop  sink  and  lower  shelves  in  nursing  area. 

60.  Repair  windows  in  nursing  area. 

61.  Place  guard  around  heating  unit  in  isolation  cell. 

62.  Install  approved  back  flow  prevention  device. 

SEWAGE  TREATMENT  FACILITIES 

63.  Sewage  is  leaking  from  the  pumping  equipment  into  the  confined  sub- 
basement of  this  building. 

64.  A cylinder  of  chlorine  is  mounted  and  rusting  away  on  the  platform. 

65.  Sewage  treatment  plant  personnel  are  not  properly  equipped  or  trained 
to  contain  chlorine  leakage. 

66.  Open  cisterns  and  tanks  are  filled  with  stagnant  water  breeding  source 
for  mosquitoes. 

Recommendations 

63.  This  condition  must  be  abated  immediately;  leakage  must  be  stopped. 

64.  The  chlorine  cylinder  should  be  replaced  immediately. 

65.  OSHA  requires  safety  and  training  of  the  personnel  and  to  provide  the 
correct  equipment  to  contain  a chlorine  cloud. 

66.  Close  and  cover  all  open  tanks  and  cisterns. 
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RESPONSE  REQUIRED: 


Sheriff  Michael  Hennessey  Recommendations  1-66 

Board  of  Supervisors  President  Kevin  Shelley  Recommendations  1-66 

Sandra  Hernandez,  MD,  Director  of  Dept,  of  Health  Recommendations  59-62 


City  Attorney  Louise  Renne,  Board  President 
Kevin  Shelley,  Sheriff  Michael  Hennessey, 
and  Mayor  Frank  Jordan 


Reports  of  Violations  by 
Melvin  Seid,  Sr.  Environ- 
mental Health  Inspector 
and  Rafael  Gil-Torres,  Sr. 
Inspector,  Department  of 
Building  Inspections 
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The  Sheriffs  Inmate  Programs  were  studied  because  of  the  need  to  provide 
the  opportunity  for  pro-social  change  through  educational,  vocational,  art, 
counseling,  and  cultural  programs.  The  need  for  programs  is  shown  in  the 
characteristics  of  the  jail  population:  75%  have  a 4th  to  6th  grade  academic 
level;  90%  have  a drug/alcohol  problem;  85%  have  no  employable  skills; 
85%  are  parents;  50-60%  of  the  males  have  a record  of  domestic  violence. 

The  Inmate  Programs  were  studied  during  several  visits  to  Jail  #7  to  observe 
their  operation.  Deputy  sheriffs,  programs  administrators,  inmates  and 
former  inmates  were  interviewed.  Written  materials  were  also  studied.  Six 
of  the  40  programs  are  described  in  this  section  of  the  report:  S.I.S.T.E.R. 
Project,  Prisoner  Legal  Services,  Ombudsman,  San  Francisco  Interfaith  Jail 
Chaplaincy,  Medical  Social  Work  Services,  and  the  Horticulture  Project. 

SISTERS  IN  SOBER  TREATMENT  EMPOWERED  IN  RECOVERY 
(S.I.S.T.E.R.  PROJECT) 

The  S.I.S.T.E.R.  Project  is  a gender-specific  demonstration  project  for  the 
development  of  a modified  treatment  center  in  Jail  #7.  The  goals  of  the 
Project  are  to  break  the  cycle  of  addiction  and  improve  the  participants' 
physical,  social,  and  mental  health.  The  participating  women  have  the 
following  characteristics:  all  are  in  their  late  twenties  to  mid  thirties;  most 
have  abused  crack/cocaine  since  adolescence;  half  have  had  no  prior 
treatment;  half  have  failed  one  or  more  treatment  programs;  half  report  no 
vocational  skills;  three-quarters  have  children.  The  24-hour  program  is 
patterned  after  the  Walden  House  residential  treatment  program. 

The  S.I.S.T.E.R.  Program  is  a habilitation.  rather  than  a rehabilitation 
program  because  the  women  have  never  developed  the  life  skills  and  habits 
being  taught. 

PRISONER  LEGAL  SERVICES  DIVISION 

Sheriff  Michael  Hennessey  started  the  Prisoner  Legal  Services  Division 
when  he  as  a law  student.  The  program  is  based  on  the  belief  that  inmates 
deserve  help  with  legal  problems;  help  is  offered  with  any  legal  concern 
except  criminal  charges  for  which  the  inmate  is  incarcerated  at  the  time. 
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(The  Public  Defender  represents  inmates  in  court  on  criminal  charges.) 

The  Legal  Services  Division  offers  help  with  custody  of  children,  eviction, 
divorce,  power  of  attorney  regarding  banking,  the  Department  of  Motor 
Vehicles,  and  notarizing. 

Informational  packets  are  provided  on  subjects  such  as  "Incarcerated 
Parents  Manual,"  "What  is  a Power  of  Attorney,"  "What  is  Three  Strikes 
You're  Out." 

The  services  are  increased  by  the  use  of  law  school  interns.  The  Inmate 
Welfare  Funds  pays  the  salaries  and  the  intern  stipends. 

OMBUDSMAN 

The  Ombudsman  acts  as  a neutral  party  as  mandated  by  Title  15,  Section 
1073  (California  Regulations).  The  purpose  is  to  respond  to  complaints  the 
prisoners  have  concerning  food,  bedding,  clothing,  housing,  mail,  visiting 
procedures,  program  participation,  and  medical  care.  The  Ombudsman  has 
complete  access  to  all  Sheriff  Department's  records  excluding  personnel 
records.  There  are  one  Ombudsman  and  five  student  interns  to  serve  all  five 
of  the  jails. 

SAN  FRANCISCO  INTERFAITH  JAIL  CHAPLAINCY 

Since  1976  there  has  been  a chaplain  in  the  jails  provided  by  the  Episcopal 
Church.  The  chaplaincy  has  evolved  into  the  San  Francisco  Interfaith  Jail 
Chaplaincy,  a nonprofit  organization  that  contributes  $33,000  to  the  San 
Francisco  Jails.  The  clergy  come  from  the  Catholic  Archdiocese  of  San 
Francisco,  the  Northern  California  Board  of  Rabbis,  the  Muslim 
community,  and  various  Protestant  churches. 

The  Sheriffs  Inmate  Welfare  Fund  has  a contract  with  the  director  of  SFIJC 
to  provide  coordination  of  religious  services.  The  Director  coordinates 
nearly  500  volunteers  and  sixty  religious  congregations.  The  Chaplaincy 
provides  67  hours  per  week  of  professional  chaplains  and  an  additional  280 
hours  per  week  of  volunteer  work.  The  entire  cost  comes  from  the  Inmate 
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Welfare  Fund;  there  is  no  cost  to  the  taxpayers. 

MEDICAL  SOCIAL  WORK  SERVICES 

The  Medical  Social  Work  Services  provide  supportive  counseling  and 
services  for  inmates  who  are  considered  medically  vulnerable;  all  medical 
problems  and  conditions  including  pregnancy  are  treated.  The  entire 
program  is  staffed  by  two  medical  social  workers  who  work  in  all  five  jails 
and  Ward  7D  at  San  Francisco  General  Hospital. 

Pregnant  women  are  an  example  of  the  medically  vulnerable  inmates  who 
are  evaluated  and  followed.  If  a woman  delivers  in  custody,  she  is  given 
care  throughout  her  pregnancy  and  plans  are  made  for  her  infant  care  and 
placement.  This  requires  work  with  the  San  Francisco  Hospital  Nursery 
social  worker,  the  obstetrics/gynecology  clinic  and  often  the  Department  of 
Social  Services.  Cases  are  often  complicated  by  the  fact  that  the  women  are 
drug  addicted.  It  is  difficult  to  find  housing  for  pregnant  women  released 
from  custody. 

HORTICULTURAL  PROGRAM 

The  Horticultural  Program  provides  inmates  an  opportunity  to  learn  about 
the  entire  range  of  skills  needed  to  plant,  grow,  and  harvest  small  crops. 

The  program  is  a great  success.  Inmates  are  eager  to  participate  and  take 
great  pride  in  the  tangible  results  of  their  efforts.  The  inmates  find 
satisfaction  in  knowing  that  their  efforts  help  to  provide  food  for  the  needy. 

Hand  washing  facilities  need  improvement.  There  is  no  mixed  hot  and  cold 
running  water  valve.  The  handwashing  facilities  are  not  located  in  the  same 
room  as  the  toilet;  drying  facilities  are  inadequate.  Bar  soap  should  be 
replaced  by  liquid  soap. 
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The  photographs  which  follow  were  taken  by  Dr.  Anthony  Dintcho,  a 
member  of  this  Civil  Grand  Jury.  They  depict  some  of  the  violations  in  San 
Francisco  Jail  Number  3 (San  Bruno).  For  citations  of  specific  health  and 
building  violations,  please  see  Appendix  #2  and  3,  reports  by  Senior 
Environmental  Health  Inspector  and  Senior  Building  Inspector  which 
follow. 
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KITCHEN  FACILITIES  IN  VIOLATION  OF  THE  HEALTH  AND  SAFETY  CODE. 


TOILET  AND  LAVATORY  IS  NOT  CLEAN.  NO  SIGNS  DIRECTING  PERSONNEL 
TO  WASH  THEIR  HANDS  BEFORE  RESUMING  WORK  IN  THE  KITCHEN. 

NO  ADEQUATE  VENTILATION  IN  KITCHEN  TOILET. 


FOOD  SERVICE  AREA  FLOORS,  WALLS,  DOORS,  SINKS,  IN  NEED  OF  REPAIR. 
FACILITY  SANITATION  AND  SAFETY  IN  VIOLATION  OF  UNIFORM  PLUMBING 
CODE.  SINKS,  TOILET  BOWLS,  WASH  BASINS  AND  DRINKING  FOUNTAINS  ARE 
IN  DISMAL  CONDITION. 


FACILITY  CLEANLINESS  AND  REPAIR  IN  VIOLATION  OF  HOUSING  CODE. 
NOTE  THE  GREASE,  DIRT  AND  BROKEN  TILES  ON  THE  FLOOR. 


FACILITY  CLEANLINESS  AND  REPAIR  IN  VIOLATION  OF  HOUSING  CODE. 
NOTE  THE  GREASE,  DIRT  AND  COCKROACHES  IN  ALL  STAGES  OF 
DEVELOPMENT  . RAT  DROPPINGS  IN  KITCHEN  AREAS. 


KITCHEN  REFUSE  AND  WASTE  ARE  NOT  STORED  OR  DISPOSED  OF  IN  AN 
ACCEPTABLE  MANNER. 


KITCHEN  INCINERATOR  HAS  NOT  OPERATED  IN  EIGHT  YEARS. 
INCINERATOR  SHOULD  BE  BROKEN  UP  AND  REMOVED  FROM  THE  KITCHEN 
AREA.  THIS  IS  AN  EXCELLENT  AREA  FOR  RATS  AND  COCKROACHES  TO 
MAKE  A NEST. 


FIRE  EXTINGUISHERS  IN  THE  JAIL  #3  HAVE  NOT  BEEN  SERVICED  IN  TWO 
YEARS.  PLEASE  NOTE  FUNGUS  LUNCH  BAG  IN  CABINET. 


BROKEN  MATTRESSES  ARE  NO  LONGER  WASHABLE  . NOTE  FOOD  DEBRIS 
ON  FLOOR  WITH  LIVE  COCKROACHES. 


BROKEN  WINDOW  PANES  THROUGHOUT  THE  BUILDING.  MANY  DO  NOT 
OPERATE,  CANNOT  SUPPLY  VENTILATION  IN  THE  SUMMER.  TREMENDOUS 
HEAT  LOSS  IN  THE  WINTER  CAUSING  AN  INCREASE  IN  FUEL  USAGE.  . 
UPPER  PICTURE  IN  THE  KITCHEN.  LOWER  PICTURE  IN  A JAIL  CELL. 


FACILITY  CLEANLINESS  AND  REPAIR  VIOLATION.  CEILING  FALLEN  DOWN  IN 
THE  ROTUNDA. 


PLUMBING  IN  JAIL  #3  - THE  JAIL  MUST  PROVIDE  HOT  WATER  TO  THE 
CELLS.  THE  TOILETS  AND  SINKS  WHICH  ARE  IN  AN  ADVANCED  STATE  OF 
DECAY  SHOULD  HAVE  BEEN  REPLACED  FOR  HEALTH  AND  SANITARY 
REASONS.  PICTURE  SHOWS  THE  DECAYED  FIXTURES  THAT  CANNOT  BE 
CLEANED. 


ELECTRICAL  VIOLATIONS  JAIL  #3  - BROKEN  BREAKER  BOX  COVERS  AND 
SUB  STANDARD  ELECTRICAL  SUPPLY  IN  THE  LAUNDRY  ROOM  LEADS  TO  THE 
PLACING  OF  DUCT  TAPE  OVER  THE  CIRCUIT  BREAKERS. 

LEFT  PICTURE  IN  THE  KITCHEN,  RIGHT  PICTURE  IN  THE  LAUNDRY  ROOM. 


FACILITY  CLEANLINESS  AND  REPAIR  (IAUNDRY  ROOM)  VIOLATION  OF 
HOUSING  CODE.  BROKEN  FLOOR  TILES  AND  WALLS  , INOPERABLE 
WASHING  MACHINE. 


FACILITY  CLEANLINESS  AND  REPAIR  - VIOLATION  OF  HOUSING  CODE, 
BROKEN  FLOOR  TILES,  LEAKING  SHOWERS  INTO  JAIL  CELL  #33,  34,  IN  6 
SOUTH  AND  IN  FRONT  OF  CELL  #31  IN  6 NORTH. 


FACILITY  CLEANLINESS  AND  REPAIR  - VIOLATION  OF  HOUSING  CODE. 
BROKEN  FLOOR  TILES  AND  BROKEN  WALLS. 


PLUMBING  IN  JAIL  #3  - VIOLATION  HOUSING  CODE,  BROKEN  FLOOR  TELES 
AND  BROKEN  WALLS.  PICTURES  SHOW  CLOGGED  FLOOR  DRAINS  IN  THE 
JAIL  WHICH  IS  A VIOLATION  OF  THE  SAN  FRANCISCO  BUILDING  CODE  . 
BROKEN  AND  TILE  AND  DIRTY  GREASY  FLOORS  IN  THE  KITCHEN. 


PLUMBING  IN  JAIL  #3  - THE  JAIL  MUST  PROVIDE  HOT  WATER  TO  THE 
KITCHEN.  THE  FOOD  TRAY  WASHING  MACHINE  SHOULD  HAVE  LEAST  180 
DEGREES  FAHRENHEIT  WATER.  ON  OUR  VISIT,  THE  MACHINE  AFTER  FIVE 
OPERATIVE  CYCLES  DID  NOT  REACH  THE  CORRECT  TEMPERATURE  OF  180 
DEGREES  FAHRENHEIT.  THE  PICTURES  SHOW  FOOD  TRAYS  THAT  HAVE 
FOOD  PARTICLES  ON  THEM  MIXED  IN  WITH  BROKEN  AND  UNSERVICEABLE 
TRAYS. 


PLUMBING  IN  JAIL  #3  - THE  JAIL  MUST  PROVIDE  HOT  WATER  TO  THE 
KITCHEN.  THE  FOOD  TRAY  WASHING  MACHINE  SHOULD  HAVE  AT  LEAST  180 
DEGREE  FAHRENHEIT  WATER.  ON  OUR  VISIT,  THE  MACHINE  AFTER  FIVE 
OPERATIVE  CYCLES  IT  DID  NOT  REACH  THE  CORRECT  TEMPERATURE  OF 
180  DEGREES  FAHRENHEIT.  THE  PICTURE  SHOWS  THE  WASHING  MACHINE 
HAS  DECAYED  FOOD  MATTER  IN  IT,  POOR  CLEANING  HABITS  BY  THE 
KITCHEN  HELP. 


PLUMBING  IN  JAIL  #3  - PLUMBING  LEAKAGE  FROM  SHOWERS,  THROUGH 
THE  CELL  WALLS,  INTO  THE  JAIL  CELLS  . 


FOOD  STORAGE  ROOM  CONDITION  - LIVE  COCKROACHES  IN  ALL  STAGES  OF 
DEVELOPMENT.  RAT  DROPPING  IN  KITCHEN  AREA. 


SANITATION  JAIL  #3  - "GARBAGE  IN  EXIT  AREAS’". 


NO  PERSON  SHALL  INSTALL,  PLACE  OR  PERMIT  THE  INSTALLATION  OF 
STORAGE  MATERAIL  OF  ANY  KIND  IN  ANY  EXIT. 

THERE  ARE  NO  SPRINKLER  HEADS  IN  THIS  AREA  AS  PROSCRIBED  BY  THE 
FIRE  CODE,  CITY  AND  COUNTY  OF  SAN  FRANCISCO.  THE  EXIT  IS  NOT  A 
LAWFUL  DEDICATED  AREA. 

THESE  PROBLEMS  WERE  IDENTIFIED  IN  THE  1987  CONDITION  ASSESSMENT 
REPORT  FOR  THE  CITY  AND  COUNTY  OF  SAN  FRANCISCO  BUREAU  OF 
ENGINEERING  AND  ARCHITECTURE. 


City  and  County  of  San  Francisco 


Department  of  Public  Works 
Bureau  of  Building  Inspection 
1660  Mission  Street 
San  Francisco,  CA  94103 


DATE: 

January  6,  1995 

TO: 

Civil  Grand  Jury 

FROM: 

Rafael  Torres-Gil, 

Senior  Building  Inspector 

RE: 

San  Francisco  Jail 

Facility  #3 

Dear 

Members , 

Thank  you  for  the  opportunity  to  assist  you  in  your  effort. 

A report  of  conditions/ list  of  violations  is  attached. 

As  part  of  my  effort,  I reviewed  copies  of  prior  reports  on  file 
with  the  Bureau  of  Architecture  (copies  enclosed)  which  are 
comprehensive  in  their  study  of  the  conditions  and  seismic  risks 
associated  with  this  building.  Of  particular  note  is  the  June 
25,  1993  report.  This  report  clearly  identifies  the  seismic 
hazards  associated  with  this  building  (Pg.  8 - Sec  8)  and  also 
evaluates  the  condition  and  status  of  the  sprinkler,  mechanical, 
plumbing,  electrical,  and  exiting  systems,  and  the  structural 
condition  of  the  mechanical  penthouse.  I concur  with  these 
assessments . 

In  contrast  with  these  reports,  given  my  limited  familiarity  with 
this  site  and  the  brief  scope  of  my  review (approximately  40%  of 
the  building),  I've  identified  only  the  most  obvious 
deficiencies.  A detailed  follow-up  inspection  should  incorporate 
the  services  of  plumbing  and  electrical  inspectors  and  possibly 
those  of  the  professional  consultants  associated  with  the  earlier 
reports.  In  this  respect  I also  must  note  that  this  report  does 
not  include  those  retroactive  measures  that  may  be  required  by 
the  Office  of  the  State  Fire  Marshal  or  other  governing  entities. 

In  conclusion,  the  conditions  noted  do  reflect  life  hazards  that 
would  cause  this  building  to  be  regarded  as  unsafe  and  a public 
nuisance  as  defined  in  San  Francisco  Building  Code  Sections 
203(a)  and  206  (enclosed). 


Rafael  Torres-Gil 
Senior  Building  Inspector 
Department  of  Building  Inspection 
Building  Inspection  Division 


REPORT  OF  CONDITION 

RE:  San  Francisco  Jail  Facility  #3 

DATE  OF  INSPECTION:  December  6,  1994 
DATE  OF  REPORT:  January  5,  1995 

INSPECTOR:  Rafael  Torres-Gil 


1.  Clogged  floor  drains  were  evident  at  various  locations. 

SFBC  104 (d) . 

2.  Several  fire  extinguishers  have  expired  or  missing  tags. 

SFFC  10.505. 

3 . Plumbing  leakage  was  evident  at  various  locations  throughout 
the  building,  including  cells  and  at  washrooms.  SFBC 

104 (d) . 

4 . Fire  doors  were  missing  and/or  improperly  maintained  without 
self-closers  or  locking  hardware  at  various  locations, 
especially  at  the  main  entry  level.  These  doors  effect  exit 
corridors.  SFBC  104(d). 

5 . Various  heat  radiators  are  improperly  maintained  and  are 
lacking  shut-off  knobs.  SFBC  104(d). 

6.  Windows  throughout  the  building  were  broken  or  improperly 
maintained.  SFBC  104(d). 

7.  Exposed  wiring,  uncovered  junction  and  outlet  boxes  and 
unmaintained  service  subpanel  box  covers  were  evident  at 
various  locations  throughout  the  building.  SFEC  90,  37. 

8.  Exit  signage  was  not  installed  at  various  locations  to 
identify  exit  paths  and  doors.  SFBC  104(d),  3314. 

9.  Roof /ceiling  leakage  was  evident.  SFBC  104(d). 

10.  Penetrations  of  fire  rated  shafts  and  enclosures  were 
evident  at  the  penthouse  level.  SFBC  104(d). 

11.  The  structural  condition  of  the  mechanical  penthouse  floor 
slab  has  been  identified  as  a life  safety  hazard  (reference 
June  25,  1993  Bureau  of  Architecture  report,  pg.  D4) . SFBC 
104(d),  203. 

12 . The  relocated  garbage  and  laundry  areas  are  not  fully 
sprinkled  or  in  compliance  with  applicable  codes  for  fire 
separation,  exiting,  etc.  SFBC  301,  Chapter  38. 
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ARTICLE  BO  - ADMINISTRATION  AND  ENFORCEMENT 
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HEALTH  DEPARTMENT  REPORT 


LOCAL  DETENTION  FACILITY  HEALTH  INSPECTION  REPORT 
TYPE  I,  II,  III  AND  IV  FACILITIES 


BOC  Code 

FACILITY  NAME: 

San  Francisco  County  Jail  #3 

FACILITY  ADDRESS  (STREET,  CITY,  ZIP  CODE): 

Moreland  at  Riverside,  San  Bruno,  CA 


COUNTY : 

San  Francisco 


CHECK  THE  FACILITY  TYPE  (AS  DEFINED  IN 
TITLE  15  SECTION  1006): 

TYPE  I: 

TYPE  II: 

TYPE  III: 

X 

TYPE  IV: 

EVIRONMENTAL  HEALTH  EVALUATION 

DATE  INSPECTED: 

December  6 & 12,  1994 

ENVIRONMENTAL  HEALTH  EVALUATORS  (NAME,  TITLE,  TELEPHONE): 

Melvyn  Seid,  Sr.  Environmental  Health  Specialist  (415)  255-3631 


PERSONS  INTERVIEWED  (NAME,  TITLE,  TELEPHONE): 

Captain  Jan  Dempsey  - 

David  A.  Conci , Building  & Grounds  Superintendent  - 

NUTRITIONAL  HEALTH  EVALUATION  DATE  INSPECTED: 


NUTRITIONAL  EVALUATORS  (NAME,  TITLE,  TELEPHONE): 


PERSONS  INTERVIEWED: 

MEDICAL/MENTAL  HEALTH  EVALUATION 

DATE  INSPECTED: 

MEDICAL/MENTAL  HEALTH  EVALUATORS  (NAME, 

TITLE,  TELEPHONE): 

PERSONS  INTERVIEWED  (NAME,  TITLE,  TELEPHONE): 

This  form  is  to  be  completed  pursuant  to  the  attached  instructions. 


I.  ENVIRONMENTAL  health  evaluation 


ARTICLE/SECTION 

YES 

NO 

N/A 

COMMENTS 

OOD  SERVICE  AREAS 

Food  Service.  Food  served  in  the 
facility  is  prepared  in  the 
facility.  (If  no,  answer 

questions  "a"  and  "b"  below.  If 

ves,  qo  to  question  #2.) 

X 

a.  Food  is  prepared  at  another 
city  or  county  detention 
facility. 

b.  Food  is  contracted  through  a 
private  vendor  who  has  been 
inspected  and  complies  with 
provisions  of  the  CURFFL. 

Kitchen  Facilities.  Kitchen 
facilities,  sanitation  and  food 
storage  comply  with  Division  22, 
Chapter  4,  Articles  1-8  of  the 
Health  and  Safety  Code;  T15-1245) 

X 

See  Attached  Findings 
"Attachment  #1" 

a.  Facility  would  be  licensed 
under  the  provisions  of  the 
CURFFL  (see  attachment  #1). 

X 

b.  See  language  regarding  waivers 
for  specific  facilities.  If 
the  health  officer  has  waived 
CURFFL  standards  under  the 
conditions  set  forth  in  T15- 
1245(b),  comments  by 
inspection  staff  are  required. 

Food  Serving.  Food  is  served 
only  under  the  immediate 
supervision  of  a staff  member. 
( T15-1246 ) 

X 

LOTHING 

. Standard  Clothing.  A standard 
: issue  of  climatically  suitable 

clothing  is  provided  for  each 
person  held  over  after 
arraignment  (WA  in  Type  IV;  T15- 
12601 

X 

. The  standard  issue  of  clothing 

provided  consists  of  clean  socks 
and  footwear,  clean 
undergarments,  (personal 
undergarments  and  footwear  may  be 
used)  and  clean  outer-garments. 

X 

'.  Special  Clothing.  Special 
clothing  is  provided  for 
specialized  work  assignments; 
e.g.,  food  service,  medical,  and 
farm,  etc.  (T15-1261) 

X 

j.  Clothing  Exchange.  Written 

policies  and  procedures  outline 
scheduled  exchange  of  clean 
clothing.  (T15-1262) 

X 

C.j.  #3-1994 


ARTICLE/ SECTION 

YES 

NO 

N/A 

COMMENTS 

11.  Hair  Care. 

(a)  Hair  care  services  are 

available.  (T15-1267) 

X 

(b)  Except  for  court 

identification,  inmates  are 
allowed  to  shave  daily  and 
receive  hair  care  services 
at  least  once  per  month. 

X 

(c)  Equipment  is  disinfected 

before  use  per  Sections  979 
and  980,  Title  16,  CCR. 

X 

BEDDING  AND  LINENS 

12.  Standard  Bedding  and  Linen.  The 
standard  issue  of  clean,  suitable 
bedding  and  linen  for  each  inmate 
entering  a living  area  includes 
at  least  one  serviceable 
mattress,  one  sheet  or  mattress 
cover,  one  towel,  and  one  or  more 
freshly  laundered  or  dry  cleaned 
blankets.  (T15-1270) 

X 

13.  Bedding  and  Linen  Exchange. 

There  is  a written  schedule  for 
exchange  of  freshly  laundered 
and/or  sanitized  bedding  and 
linen.  (T15-1271) 

X 

Washable  items  such  as  sheets, 
mattress  covers  and  towels  are 
exchanged  at  least  one  each  week. 

X 

Where  a top  sheet  is  not  issued, 
blankets  are  laundered  or  dry 
cleaned  at  least  once  each  month. 

X 

14.  Mattresses.  All  mattresses  have 
an  easily  cleaned,  non-absorbent 
ticking.  (T15-1272) 

X 

FACILITY  SANITATION  AND  SAFETY 

15.  Plumbing.  Toilet  bowls,  wash 
basins,  drinking  fountains,  and 
showers  are: 

a.  in  qood  repair; 

X 

See  Attached  "Summary" 

b.  clean.  (Title  24,  Uniform 
Plumbinq  Code) 

X 

See  Attached  "Summary" 

16.  Cleanliness  and  Repair.  Floors, 
walls,  windows,  grillwork  and 
ceilings  are  clean  and  in  good 
repair.  (Title  24,  Housing  Code) 

X 

See  Attached  "Summary" 

17.  Heating  and  Cooling.  There  is  a 
provision  for  a comfortable 
living  environment  in  conformance 
with  the  heating,  ventilating  and 
air  conditioning  requirements  of 
Parts  2 and  4,  and  the  energy 
conservation  requirements  of  Part 
6,  Title  24,  CCR.  ( (T24  13- 
102 ( c ) 6 . B ( 8 ) ) 

X 

See  Attached  "Summary 

C.J.  #3-1994 


ARTICLE/SECTION 

YES 

NO 

N/A 

COMMENTS 

Noise.  Noise  levels  do  not 
exceed  70  decibels  during  periods 
of  activity  and  45  decibels 
during  sleeping  hours.  [T24-13- 

102 (c ) 6. B . ( 9) ] (For  facilities 
constructed  after  1988  only. 

Note:  measurements  are  only 

required  to  be  made  on  the  basis 
of  complaint [s]  received.) 

X 

See  Attached  "Summary" 

^ARY  OF  ENVIRONMENTAL  EVALUATION: 


See  Attached  "Summary" 


ATTACHMENT  /I  C . J . #3  -1994 

(Taken  From  the  California  Uniform  Retail  Food  Facilities  Law) 

Tr,;s  attachment  is  optional  for  the  health  officer.  It  may  be  useful  when  determining  the 
response  to  item  #2  in  the  Environmental  Health  Evaluation. 


FOOD  SERVICES  AREAS 

YES 

NO 

N/A 

COMMENTS 

1.  Floors  are  smooth,  in  good 

repair  and  kept  clean  (27611, 

27631  ) . 

X 

See  Attached  "Summary" 

Wall  and  ceilings  are  light, 
smooth,  in  good  repair,  and 
clean  (27611,  27632). 

X 

See  Attached  "Summary" 

3.  Effective  vermin  control 

measures  are  being  employed 
(27607) . 

X 

See  Attached  "Summary" 

4.  Adequate  lighting  provided 
(27635)  . 

X 

5.  Adequate  ventilation  is 

provided  in  kitchen,  toilet, 
and  other  areas  (27629). 

X 

See  Attached  "Summary" 

6.  There  is  an  adequate  supply  of 

hot  and  cold  running  water 
(27624) . 

X 

Toilet  facilities  are 
convenient,  separate  from  food 
service  areas,  equipped  with 
tight,  self-closing  doors,  and 
are  for  use  of  food  personnel 
only  (27626) . 

X 

£ . Toilet  and  lavatories  are 
clean.  Lavatories  are 
provided  with  hot  and  cold 
water,  soap,  paper  or 
individual  towels,  and  signs 
directing  personnel  to  wash 
hands  before  resuming  work 
(27626,  27627). 

X 

See  Attached  "Summary" 

9_.  The  plumbing  is  adequate  and 
so  designed  that  it  will 
prevent  any  back  siphonage  and 
has  no  cross  connections 
(27625 ) . 

X 

1C.  Utensils  and  equipment  are  in 
good  repair,  clean,  and  non- 
toxic (27611,  27623) . 

X 

See  Attached  "Summary" 

1 . . Adequate  facilities  are 
provided  for  cleaning  and 
sanitizing  all  utensils 
(27613,  27623). 

X 

See  Attached  "Summary" 

12.  Adequate,  protected  space  is 
provided  for  storage  of  all 
utensils  and  equipment. 

Single  service  items  are 
properly  stored  and  used  only 
once  ( 27623 ) . 

X 

All  waste  and  refuse  are 
stored  and  disposed  of  in  an 
acceptable  manner  (27608, 

27605)  . 

X 

See  Attached  "Summary" 

C.J.  #3-1994 


ATTACHMENT  #1 

(Taken  From  the  California  Uniform  Retail  Food  Facilities  Law) 


FOOD  SERVICES  AREAS 

YES 

NO 

N/A 

COMMENTS 

Adequate  space  is  provided  for 
storage  of  food  and  beverages 
(27621  ) 

X 

All  foods  and  beverages  are 
from  approved  sources,  stored, 
transported  in  a sanitary 
manner,  and  protected  from 
contamination  (27603,  27606, 
27621  ) . 

X 

See  Attached  "Summary" 

All  readily  perishable  foods 
and  beverages  are  stored  in 
refrigerated  units  at  45°  or 
less  until  processed  or  served 
(27601)  . 

X 

All  refrigerated  units  are 
easily  cleanable,  contain  a 
thermometer,  and  are 
functioning  properly.  Foods 
are  covered  or  otherwise 
protected  from  contamination 
(27601,  27611). 

X 

Frozen  foods  are  kept  frozen 
until  ready  for  preparation  or 
serving.  Thawed  foods  will 
not  be  refrozen  (27612, 

27622  ) . 

X 

Readily  perishable  hot  foods 
are  maintained  at  140°  or 
above  until  served.  An 
accurate  thermometer  is 
available  (27601). 

X 

, Food  previously  served  is  not 
re-served  (27604). 

X 

. Insecticide  and  poisonous 
substances  are  stored  away 
from  food  and  plainly  labeled 
(27606) . 

X 

. No  live  animals,  birds,  or 
fowl  are  allowed  in  food 
service  areas  (27610). 

X 

. Food  service  areas  are  kept 
clean  and  free  of  litter  and 
rubbish  (27609). 

X 

See  Attached  "Summary" 

• Living  and  sleeping  quarters 
are  separate  and  distinct  from 
food  preparation,  storage  and 
servicing  areas  (27636). 

X 

• Soiled  linens  and  clothing  are 
kept  in  special  containers  and 
linen  used  for  any  other 
purpose  subsequent  to 
laundering  is  not  used  for 
wiping  food  preparation  and 
dispensing  equipment  (27633). 

X 

SUMMARY  OF  ENVIRONMENTAL  EVALUATION 
COUNTY  TAIL  3.  1994 


Outside  Area: 

1.  The  broken  and  damaged  sidewalk  north  of  the  flagpole  and  in  front  of  the 
bison  feeding  area  posses  a tripping  hazard.  The  broken  and  damaged 
areas  needs  to  be  replaced  or  repaired. 

2.  The  broken  and  damaged  sidewalk  areas  opposite  the  portable  boiler  unit 
posses  a tripping  hazard.  The  broken  and  damaged  sidewalk  areas  needs  to 
be  replaced  or  repaired. 

3.  An  approved  backflow  prevention  device  needs  to  be  installed  on  the  hose 
connection  that  is  attached  to  the  fire  hydrant  North  of  the  main  building 
and  adjacent  to  the  portable  boiler  unit. 

4.  An  approved  backflow  prevention  device  needs  to  be  installed  on  the 
plumbing  manifold  that  is  attached  to  the  fire  hydrant  that  is  on  the  left  side 
of  the  main  building  staircase.  A garden  hose  was  observed  to  be  attached 
to  the  manifold  and  left  lying  on  the  ground.  Without  a backflow 
prevention  device,  contaminated  water  can  be  siphoned  up  into  the  hose 
and  into  the  potable  water  system. 

5.  Numberous  holes  were  observed  on  the  lawn  in  front  of  the  portable  boiler 
unit.  These  holes,  possibly  made  by  golphers,  posses  a tripping  hazard  and 
needs  to  be  filled  in.  It  is  recommended  that  the  pest  control  company 
that  is  under  contract  with  the  City  be  contacted  to  perform  rodent  control 
work  in  this  area. 

6.  A flock  of  over  fifty  pigeons  were  observed  in  the  bison  area  and  posses  a 
potential  public  health  problem.  Every  effort  should  be  made  to  exclude 
pigeons  from  this  facility. 

7.  It  was  observed  that  seagulls  were  being  attracted  to  and  being  fed  by 
persons  working  in  the  loading  dock  area.  As  with  pigeons,  seagulls  also 
pose  a potential  public  health  problem  to  humans  and  the  practice  of 
feeding  and  attracting  them  to  the  facility  should  cease  and  desist. 

Portable  Boiler  Facilities 

1.  Handrails  have  not  been  provided  for  the  stairs  that  ascend  to  and  descend 
from  the  boiler  room.  Proper  handrails  needs  to  be  provided  for  the  stairs. 
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2.  Boiler  treatment  chemicals  are  transferred  and  mixed  within  the  boiler 
room.  Emergency  safety  equipment  such  as  an  eyewash  and/or  shower 
was  not  found.  Proper  emergency  equipment  needs  to  be  provided  for  this 
unit.  It  is  recommended  that  a combination  shower/eyewash  station  that 
meets  ANSI  Standard  z358.1  be  installed  at  this  location. 

3.  Full  and  empty  barrels  of  chemicals  are  stored  and  left  unattended  outside 
the  portable  boiler  unit.  The  above  barrels  needs  to  be  stored  in  a 
contained,  secured,  properly  identified  area. 

4.  In  the  event  of  a spill  or  leak  from  the  barrels  of  chemicals,  spill 
containment,  control,  and  maintenance  equipment  should  be  readily 
available  for  usage.  The  above  items  were  not  observed  to  be  readily 
available  within  nor  adjacent  to  the  portable  boiler  unit. 

5.  It  is  recommended  that  in  the  eventuality  that  a person  should  forget  to 
bring  their  personal  protective  equipment  along  with  them  to  the  boiler 
facility,  at  least  one  if  not  more  sets  of  personal  protective  equipment  such 
as  hearing  protectors,  proper  chemical  resistant  gloves,  disposable  tyvek 
clothing,  eye  protectors,  etc.  be  properly  stored  and  made  readily  available 
for  usage  at  the  boiler  facility. 

6.  Personnel  handling  and/or  exposed  to  the  boiler  chemicals  need  not  only  to 
have  gone  through  a 40  hour  hazardous  material  handling  class  but  also  to 
have  been  updated  at  a recognized  eight  hour  session  each  year. 

C.  Basement: 

1.  Mattress  Storage  Area 

a.  Remove  the  more  than  two  dozen  broken  and  no  longer  cleanable 
mattress.  Broken  and  damaged  mattress  needs  to  be  sorted  out  and 
discarded  on  a routine  basis. 

b.  Contained  bags  of  garbage  are  stored  directly  next  to  mattresses. 
Mattresses  are  to  be  stored  in  a separate  clean  area,  off  the  floor, 
and  away  from  garbage. 

2.  Classification  Office  - A paper  towel  holder  needs  to  be  provided  for  the 
paper  towels  at  the  hand  washing  facilities. 

3.  Process  Room 

a.  Repair  or  replace  the  table  with  the  broken  edges. 


3 


b.  The  wash  basin  that  is  on  the  right  has  a faucet  that  terminates 

below  the  rim  of  the  wash  basin.  Remove  this  faucet  and  replace  it 
with  a properly  air  gapped  faucet. 

4.  Laundry  Room: 

a.  The  1-1/2  square  foot  floor  area  that  has  been  damaged  in  front  of 
the  washing  machine  is  in  need  of  repair.  This  hole  posses  a 
tripping  hazard  and  makes  the  floor  uncleanble. 

b.  Proper  backflow  prevention  assemblies  have  not  been  installed  on 
the  water  lines  to  the  laundry  machines.  Approved  backflow 
prevention  assemblies  needs  to  be  installed  on  the  water  lines. 

Upon  installation  they  need  to  be  tested  by  a certified  tester. 

c.  The  2nd  washing  machine  is  inoperable.  It  is  recommended  that 
this  machine  be  removed  or  made  operational. 

d.  The  easily  reachable  hot  water  pipe  posses  a bum  hazard  to 
workers.  This  hot  water  line  needs  to  be  insulated. 

e.  Remove  and  replace  the  broken  and  damaged  wall  tiles  to  the  rights 
of  the  dryers. 

f.  It  is  recommended  that  the  wiring  that  is  not  in  conduit  that  is 
wrapped  around  the  pipe  near  the  dryers  be  checked  for 
overloading  and  compliance  with  the  electrical  code. 

g.  It  is  recommended  that  the  tepid  water  used  in  the  wash  and  rinse 
cycle  be  increased. 

h.  It  is  recommended  that  the  inoperable  dryer  on  the  left  be  made 
operable  or  removed. 

i.  Repair  and  restore  the  1"  square  broken  wall  area  by  the  light 
switch  to  its  original  condition. 

j.  Throughout  the  facilities,  where  the  wall  joins  the  floor,  the  wall 
has  been  damaged  and  in  need  of  sealing  and  restoration. 

k.  Clean  the  walls  and  floor  and  fixtures  in  the  janitorial  mop  room. 
Clear  the  stoppage  in  the  mop  sink. 


5. 


Paint  Room 
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a.  The  storage  of  flammable  materials  in  this  room  appears  to  pose  a 
fire  hazard.  It  is  recommended  that  the  storage  of  materials  in  this 
room  be  checked  for  compliance  with  fire  codes. 

b.  This  room  is  not  properly  ventilated.  The  ventilation  and  air 
movement  within  this  room  needs  to  be  evaluated  by  an  HVAC 
certified  engineer,  especially  with  respect  to  the  type  of  materials 
stored  in  this  room,  the  activity  that  may  take  place  within  this 
room,  and  the  possibility  of  the  creation  of  an  oxygen  deficient 
environment,  or  an  environment  in  which  the  release  of  vapors  or 
fumes  from  containers  may  exceed  permissible  exposure  levels. 

6.  Lamp  Room 

a.  The  floor  and  shelves  within  this  room  are  in  need  of  cleaning. 

b.  Equipment  and  iterqs  stored  in  this  room  needs  to  be  stored  in  an 
organized  fashion  whereby  the  cleaning  of  this  room  can  be 
facilitated. 

c.  The  old  mouse  droppings  observed  in  this  room  needs  to  be 
properly  removed.  It  is  recommended  that  the  pest  control 
operator  monitor  this  room  for  rodent  activity. 


D.  First  Floor  Janitorial  Room  By  Security  Entry  Gate 

a.  The  floor  drain  is  blocked  and  needs  to  be  unplugged. 

b.  The  grout  between  the  floor  tiles  are  worn,  depressed,  and  missing 
allowing  for  the  accumulation  of  dirt  and  debris.  The  floor  tiles  needs  to  be 
properly  regrouted. 

c.  Plastic  milk  containers  are  being  used  to  store  cleaning  materials  within  this 
room.  Proper  shelving  needs  to  be  provided  for  the  proper  storage  of 
items  within  this  room. 

E.  Food  Handling.  Preparation,  and  Storage  Facilities 

1.  Toilet  facilities  adjacent  to  the  front  gate: 

a.  The  floor  was  observed  to  be  worn,  dirty,  and  in  need  of  cleaning. 
This  room  needs  to  be  maintained  in  a sanitary  condition  at  all 
times. 
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b.  The  windows  do  not  open,  there  does  not  appear  to  be  an 
adequate  change  of  air  in  this  room.  Air  movement  needs  to  be 
corrected  or  adjusted. 

c.  Replace  the  broken  light  bulk  to  provide  adequate  lighting. 

2.  Storeroom  Adjacent  to  Office 

a.  Cockroaches  were  observed  on  the  monitoring  boards  and  signs  of 
cockroaches  were  observed  in  this  room.  An  aggressive  and 
continual  cockroach  elimination  and  irradiation  program  needs  to 
be  continued  in  this  area. 

b.  It  is  recommended  that  stored  food  items  be  moved  away  from  the 
wall  6-12  inches  and  that  a white  surface  be  placed  on  the  floor. 
This  will  facilitate  rodent  and  vermin  control,  prevention,  and 
elimination  work. 

c.  It  was  observed  that  plastic  milk  containers  were  being  used  to 
store  items  within  this  room.  Proper  storage  racks  or  shelving 
should  be  acquired  to  replace  the  above  containers  that  are  not 
easily  cleanable. 

d.  Clothing  was  found  within  a metal  locker.  Clothing  should  be 
removed  to  the  locker  room  and  not  stored  in  this  room. 

3.  Incinerator/Storage  Room: 


a.  Food  particles,  dirt  and  debris  has  accumulated  in  the  floor  areas 
between  the  equipment,  at  the  floor  to  wall  junctures,  and  in  the 
comers.  These  areas  need  to  be  cleaned  and  maintained  in  a 
sanitary  condition  at  all  times  . 

b.  The  numerous  damaged  and  worn  floor  tiles  in  this  room  needs  to 
be  removed  and  replaced. 

c.  The  missing  or  depressed  grouting  between  the  floor  tiles  has 
allowed  dirt,  food  particles,  and  stagnant  water  to  accumulated  in 
the  voids.  The  floor  tiles  needs  to  be  properly  regrouted  with  an 
acid  resistant  material. 

4.  Dishwashing  Room: 

a.  The  grout  between  the  floor  tiles  are  either  missing  or  worn  and 
depressed  allowing  din,  food  particles,  or  stagnant  water  to 


6 


accumulate  in  the  voids.  The  floor  tiles  are  in  need  of  regrouting 
with  an  acid  resistant  grout. 

b.  The  broken  and  damaged  walls  - to  the  right  of  the  doorway, 
opposite  the  doorway  under  the  windows,  and  to  the  left  of  the 
door  to  the  kitchen-needs  to  be  repaired  and  restored  to  its  original 
condition. 

c.  Repair  or  replace  the  broken  window  screens. 

d.  The  final  sanitizing  rinse  temperature  for  eating  utensils  is  180  F. 
Eating  utensils  and  trays  must  be  subjected  to  this  water  for  at  least 
10  seconds.  At  the  time  of  the  inspection  the  final  rinse 
temperature  of  the  water  never  exceeded  140  F. 

e.  It  was  noted  that  the  metal  protective  grating  placed  over  the  gages 
of  the  dishwashing  machine  were  not  made  reading  the  temperature 
the  arrow  pointed  to  difficult. 

f.  There  are  no  drying  racks  for  the  eating  trays.  Without  the  benefit 
of  air  drying,  food  service  trays  are  immediately  stacked  after 
coming  out  of  the  dishwasher.  The  stacking  of  wet  trays  allows  the 
growth,  reintroduction,  and  cross-contamination  of  bacteria.  Trays 
dried  and  completely  dried  prior  to  stacking. 

g.  At  least  10  trays  on  the  storage  racks  were  found  to  be  dirty  with 
food  remains.  A program  needs  to  be  instituted  to  monitor  the 
sanitary  conditions  of  eating  utensils  and  trays. 

5.  Food  Preparation  Area: 

a.  The  floor  is  no  longer  easily  cleanable  due  to  the  damaged,  broken, 
and  worn  floor  tiles  that  permeate  this  area.  Noted  in  particular  are 
the  damaged  and  broken  floors  tiles  of  the  edges  of  the  raised 
portion  of  the  floor  area  in  the  cooking  area.  To  facilitate  thorough 
cleaning  of  the  floor,  damaged,  broken,  and  worn  floor  tiles  needs 
to  be  removed  and  replaced. 

b.  The  grout  between  the  floor  tiles  are  either  missing  or  worn  and 
depressed  allowing  dirt,  food  particles,  or  stagnant  water  to 
accumulated  in  the  voids.  The  floor  tiles  are  in  need  of  regrouting 
with  an  acid  resistant  grout. 

c.  The  hood  does  not  extend  six  inches  beyond  the  ovens  allowing  for 
the  escape  of  heat  and  cooking  vapors  when  the  oven  doors  are 
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open.  Grease  and  dirt,  it  was  observed,  has  accumulated  on  the 
wall  and  ceiling  opposite  and  above  the  ovens  instead  of  being 
drawn  into  the  hood  and  exhaust  system.  The  wall  and  ceiling  are 
in  need  of  cleaning  and  repainting. 

6.  Meat  Processing  Room: 

a.  The  wall  to  window  junctures  are  in  need  or  repair  and  sealing  due 
to  water  damage. 

b.  The  grout  between  the  floor  tiles  are  missing,  worn,  or  depressed  in 
many  areas  allowing  for  the  accumulation  of  dirt,  food  panicles, 
and  stagnant  water,  the  tiles  needs  to  be  regrouted  with  an  acid 
resistant  grout. 

c.  The  door  on  the  outside  of  the  walk-in-freezer  unit  can  be 
padlocked.  OSHA  safety  standards  need  to  be  addressed  in  regards 
to  egress  from  the  inside  of  the  unit  when  this  occurs  when 
someone  is  still  inside  the  unit. 

7.  Baking/Food  Processing  Room: 

a.  The  1 10  electrical  outlet  by  the  mixer  is  loose  and  in  need  of 
reanchoring. 

b.  Replace  or  repair  the  damaged  wall  tile  under  the  light  switch. 

c.  The  thawing  of  chickens  by  submerging  them  in  water  in  the 
stainless  steel  sink  is  prohibited.  This  method  of  thawing  allows  for 
the  cross-contamination  of  chickens  with  Salmonella  and  other 
potentially  dangerous  microorganisms. 

8.  Pot  Washing  Area: 

a.  To  prevent  the  entry  of  files,  vermin,  dust  and  dirt,  the  missing 
windows  needs  to  be  replaced. 

b.  The  wall  above  the  sink  by  the  soap  dispenser  has  been  broken  and 
damaged.  Repair  and  restore  this  area  to  its  original  condition. 

c.  Items  stored  in  this  area  needs  to  be  organized. 

d.  Metal  food  trays  stored  on  a rack  just  outside  the  meat  preparation 
room  are  in  need  of  cleaning. 


e.  The  flour  bin  stored  near  the  pot  washing  area  has  a broken  lid  that 
is  in  need  of  replacement,  this  bin  needs  to  be  properly  labeled. 

9.  Storeroom: 


a.  Live  cockroaches  were  observed  in  this  room.  Numerous 
cockroaches  in  all  stages  were  observed  at  various  monitoring 
station  throughout  the  storeroom.  A continual  aggressive 
cockroach  elimination  and  irradication  program  needs  to  be 
maintained  in  this  area. 

b.  Stored  food  items  need  to  be  moved  away  from  the  walls  6-12 
inches.  A white  surface  needs  to  be  placed  on  the  floor  that 
extends  out  from  the  wall  at  least  6-12  inches.  This  will  facilitate 
rodent  and  vermin  control,  prevention  and  elimination  work. 

c.  The  mop  sink  has  been  broken  and  damaged  and  is  in  need  of 
repalcement. 

d.  It  is  recommended  that  a metal  or  impervious  gutter  be  placed 
under  the  overhead  pipes  that  will  lead  to  the  wall.  Leaks 
originating  from  the  pipes  should  not  be  allowed  onto  the  items 
stored  below  the  pipes  but  should  be  diverted  by  the  gutter  to  the 
wall. 


Upstairs  Cells: 

1.  Missing  and  broken  window  panes  exist  throughout  this  facility. 
Plastic  sheeting  has  been  put  up  in  an  effort  to  keep  the  cold  air  out 
For  example  broken  and  missing  windows  can  be  observed  from  the 
outside  of  the  building.  Numbers  have  been  painted  onto  the  front 
of  the  building  and  can  be  used  as  a reference  point. 

Between  numbers  29-30  - 6th  floor-Top  - 1 broken  window 
Between  numbers  27-28  - 6th  floor-Top  - 2 broken  windows 
Between  numbers  25-26  - 6th  floor-Top  - 1 missing  window 
Between  numbers  25-26  - 2nd  floor  - 1 missing  window 
Between  numbers  23-24  - 2nd  floor  - 3 missing  windows 
Between  numbers  21-22  - 2nd  floor  - 1 missing  window 

2.  Old  vinyl-coated  aluminum  toilet  fixtures  that  have  deteriorated  and 
are  no  longer  cleanable  exist  throughout  this  facility.  These  units 
needs  to  be  replaced  with  porcelain  or  stainless  steel  fixtures.  Such 
as  found  in  cell  58  on  the  6th  Floor  - North. 
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3.  Water  from  above  leaks  into  cell  #33,  and  34  in  6 South  and  in 
front  of  cell  31  in  6 North. 

4.  Sightings  and  reports  of  cockroaches  were  voiced  by  inmates  in  6 
North. 

5.  The  practice  of  using  the  janitorial  mop  sink  room  for  bathing  in  6 
North  should  be  prohibited  or  this  room  should  be  properly 
converted  into  a room  for  bathing  or  showering. 

6.  Refinish  and  repaint  the  wall  above  the  shower  door  in  5 South  and 
6 North. 

7.  Replace  the  broken  floor  tiles  in  the  mop  room  in  6 South. 

*The  majority  of  key-operated  window  mechanisms  are  broken  throughout  this 
facility,  the  window  mechanisms  cannot  be  used  to  open  nor  close  the  windows 
and  should  be  replaced.  Inmates  are  breaking  out  window  panes  in  an  effort  to 
increase  ventilation  on  warm  days,  when  the  weather  turns  cold,  plastic  sheeting  is 
taped  with  duct  tape  over  the  windows  to  keep  the  cold  air  out.  Even  with  the 
newer  security  screens  being  placed  over  some  of  the  windows,  inmates  are  still 
able  to  brake  out  the  window  panes. 

G.  Dormitory: 

1.  Replace  the  missing  one  square  foot  of  missing  floor  tiles  within  the  shower 
room. 

2.  Replace  the  one-half  dozen  missing  wall  tiles  from  the  shower  room  walls. 

3.  Repair  and  restore  the  water  damaged  wall  ceiling  area  outside  the  shower 
room  such  as  above  the  shower  room  door,  and  by  the  television  unit. 

4.  Replace  the  missing  window  panes  such  as  the  three  by  the  television  set 

5.  Replace  the  missing  cover  plate  for  the  electrical  outlet  near  the  television 
set. 

6.  Replace  the  missing  heater  protective  covering  on  the  heater  unit  by  bunk 
#25  #26. 

7.  Replace  the  worn  and  tom  padding  on  the  weight  lifting/working  bench. 

8.  Replace  the  missing  window  panes  throughout  this  unit.  (Over  10  missing) 
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9.  Repair  or  replace  the  damaged  mop  sink  in  the  closet 

H.  Nursing  Area: 

1.  Clean  the  mop  sink  and  the  wooden  lower  shelves  adjacent  to  the  sink. 

2.  The  windows  are  inoperable  and  needs  to  be  made  operable. 

3.  Provide  a guard  around  the  heating  units  in  the  isolation  room  to  prevent 
bums. 

I.  Dental  Unit: 

1 . Provide  an  approved  backflow  prevention  device  for  the  below  the  rim 
water  inlet  for  the  dental  irrigation  unit 

J.  Rotunda: 


1.  As  noted  on  previous  reports,  the  noise  level  in  this  area  is  excessive  and 
needs  to  be  addressed. 

2.  Replace  the  broken  window  on  the  6th  floor  level. 

K.  Horticulture  Program  and  Outbuildings: 

1 . Hand  washing  and  toilet  facilities  are  inadequate: 

a.  A mixing  faucet  with  hot  and  cold  running  water  under  pressure 
needs  to  be  provided  for  proper  hand  washing. 

b.  The  hand  washing  facilities  needs  to  be  conveniently  located 
adjacent  to  the  toilet  facilities. 

c.  Single  use  paper  towels  dispensed  from  a holder  or  hot  air  blowers 
for  the  drying  of  hands  needs  to  be  provided. 

d.  For  a horticultural  program,  it  is  recommended  that  liquid  soap  be 
used  in  lieu  of  bar  soap.  This  is  to  avoid  the  possibility  of  dirt, 
bacteria,  fertilizers,  etc.  from  being  passed  from  one  persons  hands 
onto  the  bar  of  soap  and  subsequently  to  others  via  the  soap. 

L.  Sewage  Treatment  Facilities: 

1.  Sewage  is  leaking  from  the  pumping  equipment  into  the  confined  sub- 
basement of  the  building.  This  situation  needs  to  be  abated. 


11 


2.  A cylinder  of  gas  chlorine  is  still  mounted  and  rusting  away  on  its  platform 
and  needs  to  be  properly  removed.  Sewage  treatment  plant  personnel  are 
not  properly  trained  nor  equipped  to  handle  leakage  from  this  container. 
OSHA  required  safety  and  precautionary  signs  are  no  longer  posted.  A 
required  self  contained  breathing  apparatus  is  not  available  for  usage  at  this 
site. 

3.  The  many  open  cisterns  and  tanks  are  filled  with  stagnant  water  and  a 
potential  breeding  source  for  mosquitoes.  Metal  railing  around  and 
walkways  that  cross  the  tanks  have  rusted  and  deteriorated  due  to 
weathering.  The  area  around  and  up  to  the  tanks  are  covered  with  weeds 
that  camouflage  the  condition  of  the  walkways  and  railings.  The  above 
condition  posses  a safety  hazard.  It  is  recommended  that  the  above  units 
be  properly  pumped  out,  dismantled,  and  filled  in. 
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Department  of  Public  Health 


City  and  County  of  San  Francisco 


January  26,  1995 


Hilda  Bernstein 

Member  1994-95  Civil  Grand  Jury 
City  and  County  of  San  Francisco 
633  Folsom  Street,  Rm  100 
San  Francisco,  CA  94102 

Dear  Ms.  Bernstein: 

It  was  a pleasure  to  meet  you  and  your  colleagues  on  December  6,  1994  while  inspecting 
the  San  Bruno  Facility. 

As  per  our  phone  conversation  of  January  24,  1995  where  you  asked  me  about  my 
observations  of  the  San  Bruno  Jail,  I am  sending  you  the  following  nutrition  statement. 

The  menu  for  the  San  Bruno  Jails  meets  all  the  guidelines  of  Title  15,  Board  of 
Corrections,  the  standards  of  the  American  Corrections  Association,  the  Recommended 
Dietary  Allowances  (RDA)  of  the  National  Academy  of  Sciences  (1989),  and  the 
California  Daily  Food  Guide. 

Nutrition  assessment: 

1 . The  daily  menu  offers  an  average  of  3,000  calories  with  adequate  levels  of  protein. 
Vitamin  A,  Vitamin  C,  thiamin,  riboflavin,  niacin,  calcium,  phosphorus  and  iron. 

2.  Compliance  with  medical  and/or  religious  diets  appears  appropriate. 

Enclosed  with  this  letter  you  will  find  a copy  of  the  November  28,  1994  Local  Detention 
Facility  Health  Inspection  Report-Nutrition  Evaluation. 


Should  you  need  any  more  information  from  me,  please  feel  free  to  write  or  call  me  at 
(415)  554-2576. 


Sincerely, 


Maria  R.  LeClair,  RD,  MPA 
Director  of  Nutrition  Services 


cc:  R.  Prentice 


Central  Office 


101  Grove  Street 


San  Francisco,  CA  94102 


LOCAL  DETENTION  FACILITY  HEALTH  INSPECTION  REPORT 
TYPE  I.  II.  Ill  AND  IV  FACILITIES 


FACILITY  RAKE: 

San  Francisco  County  Jail  #3 

COUNTY ; 

San  Francisco 

FACILITY  ADDRESS  (STREET.  CITY.  ZIP  CODE): 

Moreland  at  Riverside,  San  Bruno,  CA  94066 

CSBCX  TEE  FACILITY  TYPE  (AS  DEE  IKED  IK  TITLE  15 

TYPE  I: 

TYPE  II: 

TYPE  III: 

TYPE  IV: 

SECTION  1006): 

XX 

ENVIRONMENTAL  HEALTH  EVALUATION- 

f DATE:  INSPECTED : 

ENVIRONMENTAL  HEALTH  EVALUATORS  (NAME.  TITLE.  TELEPHONE) : 

PERSONS  INTERVIEWED : 

NUTRITIONAL.  EVALUATION  ••  ' - 

• . ;> 

j'  DATE  INSPECTED  : 

11/28/94 

NUTRITIONAL  EVALUATORS  (NAME,  TITLE.  TELEPHONE): 

Maria  R.  LeClair,  R.D.,M.P.A., 

Nutrition  Services  Director  554-2576 

PERSONS  INTERVIEWED: 
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KEDICAL/KENTAL  HEALTH  EVALUATION 

1 DATE  INSPECTED : 

MEDICAL/MENTAL  HEALTH  EVALUATORS  (NAME.  TITLE.  TELEPHONE): 

PERSONS  INTERVIEWED: 

Authority  for  the  annual  health  inspections  is  in  Health  and  Safety  Code  Section  459. 
Most  items  in  the  attached  checklist  are  in  the  "Minimum  Standards  for  Local  Detention 
Facilities"  (Title  15,  CCR)  and  the  "California  Uniform  Retail  Food  Facilities  Law"  (CURFFL; 
Division  22,  H & SC).  Where  applicable,  a code  section  reference  follows  each  standard. 

There  are  TWO  SEPARATE  INSPECTION  CHECKLISTS  one  for  Type  I,  II,  III  and  IV  facilities 
and  a second  for  court  and  temporary  holding  facilities.  IT  IS  CRITICAL  TO  USE  THE 
APPROPRIATE  FORMAT  FOR  EACH  FACILITY.  AS  NOT  AT.T.  REGULATIONS  APPLY  TO  ALL  FACILITIES^,  The 
checklist  is  divided  into  environmental,  nutritional,  and  medical/mental  health  sections  and 
all  sections  are  required  unless  documented  reasons  are  provided  to  indicate  why  an  entire 
section  is  noc  applicable  (e.g..  certain  court  and  temporary  holding  facilities  which  never 
hold  prisoners  during  mealtimes  would  noc  require  the  nutritional  section) . Although  its  use 
is  optional.  Attachment  1 relates  to  CURFFL  and  may  be  useful  in  the  environmental  evaluation 
Attachment  2 summarizes  regulation  applicability  to  each  facility  type. 

Individual  standards  found  out  of  compliance  or  not  applicable  must  be  "checked 
appropriate  column  and  a brief  explanation  in  the  comments  section  is  required.  If  you  aV 
questions  regarding  chis  format,  if  you  need  an  additional  copy  or  WordPerfect  disk  or 
duplication,  or  wish  to  discuss  a regulation  or  a facility,  call  the  Board  of  Corrections 
(ield  representative  assigned  to  the  county  at  the  number  below. 

In  addicion  to  che  distribution  as  specified  in  Section  **59  of  the  Healch  and  Sa^^i^ns 
Code,  one  copy  of  che  entire  inspection  report  must  be  forwarded  co  che  Board  of  Corre 


II.  nutritional,  health  evaluation 


article/section 

YES 

NO 

N/A 

COMMENTS 

FREQUENCY  OF  SERVING 

1.  Serving  Frequency.  Food  is  served 
three  times. in  any  24-hour  period. 
Applicable  in  Type  I#.  II  and  III 
facilities  and  those  Type  IV 
facilities  where  food  is  served.  (||psl 
1240) 

XX 

a.  At  least  two  meals  include  hot 
food. 

XX 

b.  Supplemental  food  served  if  more 
than  14  hours  between  any  meal. 

XX 

c.  Supplemental  food  served  in  less 
than  14  hour  periods  to  inmates  on 
medical  diets. 

XX 

d.  At  least  15  minutes  is  allowed  for 
actual  consumption  of  meals. 

XX 

e.  Additional  time  is  allowed  for  meal 
consumption  by  inmates  on  medical 
diets  when  prescribed  by  the 
responsible  physician. 

XX 

f.  If  a regularly  scheduled  meal  is 

missed,  a sandwich  and  beverage  are 
provided  in  lieu. 

XX 

g.  If  a regularly  scheduled  meal  is 
missed  by  an  inmate  on  a medical 
diet  a full  meal  is  provided. 

XX 

MINIMUM  DIET 

2.  Minimum  Diet  - Type  I 

In  Type  I facilities,  the  minimum  diet 
in  any  24-hour  period  for  persons  held 
under  48  hours  is  one-half  the 
servings  specified  from  each  of  the 
four  groups  listed  below:  (T1S— 1241) 

XX 

a.  If  on  a medical  diet,  or  juvenile, 
pregnant  or  lactating,  the  full 
servings  are  provided  to  the 
inmate . 

XX 

b.  If  held  over  48  hours,  the  full 
servings  are  provided. 

XX 

3.  Minimum  Diet  - Type  II-III 

In  Type  II  and  III  adult  facilities, 
the  minimum  diet  in  any  24-hour  period 
consists  of  the  following:  ( T1S— 1241) 

XX 

a.  Protein  group  - minimum  of  three 
daily  servings,  each  containing  at 
least  14  grams  of  protein.  See 

XX 

#3 


ARTICLE / SECTION 

YES 

NO 

N/A 

COMMENTS 

1-  Legumes  - minimum  of  three 
servings  weekly. 

XX 

2.  Meats,  poultry,  and  fish  are 
lean . 

XX 

b.  Milk  group  - (Se£  standards  for 
equivalencies ) 

XX 

1.  Minimum  32  fluid  ounces  for: 
Youth  15-17  years 
Pregnant  and  lactating  females 

XX 

2.  Minimum  16  fluid  ounces  all 
others . 

XX 

3.  The  milk  is  Vitamin  A fortified. 

XX 

4.  The  milk  is  Vitamin  D fortified. 

XX 

c.  Vegetable/Fruit  Group  - Minimum  of 
six  servings. 

XX 

1.  One  serving  daily  of  a fresh 
fruit  or  vegetable. 

XX 

2.  One  serving  daily  that  contains 
at  least  30  mg.  of  Vitamin  C. 

XX 

3.  One  serving  every  other  day  that 
contains  at  least  250  RE  of 
Vitamin  A. 

XX 

d.  Grain  Group  - Minimum  of  six 
servings . 

XX 

1.  At  least  three  servings  must  be 
whole  or  partial  whole  grains  or 
whole  or  partial  whole  grain 
products . 

XX 

e.  Calories  are  sufficient  to  meet  the 
Recommended  Dietary  Allowance. 

XX 

f.  Only  minimal  amounts  of  added  fat 
are  used  in  food  preparation  and  in 
serving . 

XX 

g.  A variety  of  food  is  served. 

XX 

4.  Menus.  Where  kitchens  are  a part  of 

the  facility  (Type  II  and  III  and 
those  Type  IV  facilities  where  food  is 
served)  menus  are  planned  at  least  one 
month  in  advance  of  use.  (T15-X242) 

XX 

a.  Any  changes  are  noted  on  the  menu. 

XX 

b.  Menus  including  changes  are 

evaluated  by  a dietician  at  least 
annually . 

XX 

ARTICLE/SECTION 

YES 

NO 

N/A 

COMMENTS 

c.  Cycle  menus  have  been  approved  by  a 
registered  dietician  before  use. 

XX 

#719476 

Leza  Marie  Rose,  R.D.,M.S. 

5.  Food  Services  Manager 

a.  In  Type  II  and  Type  III  facilities, 
where  the  facility  has  an  average 
daily  population  of  100  or  more, 
there  is  a trained,  experienced 
food  service  manager  available. 
(£15-i243;  N/A  Type  I and  IV) 

XX 

b.  Facilities,  other  than  those  above, 
have  a written  food  service  plan. 

XX 

6.  Disciplinary  Isolation  Diet.  When  a 
special  disciplinary  isolation  diet  is 
provided  it  is  served  twice  in  any  24- 
hour  period.  (SE15.-r2-2.47) 

XX 

a.  Diet  is  sufficiently  nutritious. 

XX 

b.  Diet  not  continued  longer  than  72 
hours  without  written  approval  of 
physician. 

XX 

c.  The  diet  manual  has  been  approved 
by  the  responsible  physician. 

XX 

d.  A registered  dietician  has  reviewed 
the  diet  manual. 

XX 

7.  Medical  Diets.  Provision  is  made  to 
comply  with  any  special  medical  diet 
prescribed  by  a responsible  physician. 
(T1S-1248) 

XX 

a.  A copy  of  the  special  diet  manual 
used  is  available  in  the  medical 
office  and  food  services  office. 

XX 

b.  The  diet  manual  has  been  approved 
by  the  responsible  physician. 

XX 

c.  A registered  dietitian  has  reviewed 
the  diet  manual. 

XX 

Dorothy  Zimmer,  R.D.  #489108 

3.  Food  Cost  Accounting.  There  is  an 

accounting  system  which  provides  cost 
- per  meal  served.  ( T15—1249 ) 

XX 

JMMARY  OF  NUTRITIONAL  EVALUATION: 


SUMMARY  OF  NUTRITIONAL  EVALUATION: 


San  Francisco  County  Jail  #3  kitchen  also  provides  meals  for  San 
Francisco  County  Jail  # 7.  Both  facilities  are  located  in  the 
city  of  San  Bruno  at  Moreland  and  Riverside.  This  kitchen  is 
operated  by  ARAMARK,  under  contract  with  the  San  Francisco 
Sheriff's  Department. 

Inspection  included  a site  visit  on  11/23/94;  interview  with 
ARAMARK' s Food  Service  Manager  Deborah  Astin  and  review  of  the 
four-week  menu  cycle. 


Findings : 


1)  Protein  Foods: 

Complies  with  daily  requirements. 


2)  Fruit/Vegetable  Group: 

Complies  with  daily  requirements. 


3)  Milk  Group: 

Complies  with  daily  requirement. 


4)  Grain  Foods: 

Complies  with  daily  requirements. 


5)  Special  Diets: 

Compliance  with  medical  and/or  religious  diets  appears 
appropriate.  A list  of  "Approved  One-Time  Substitution"  was  up 
dated  on  April  14,1994  and  approved  by  the  dietitian. 


